


BREAKFAST eastries

Prices are per dozen unless otherwise noted
Chai Spiced Muffins $13.90 v
Cranberry Scones $16.90 v

candied orange peel, almonds, rosemary

BREAKFAST seecints
Mini Strata $17.50 per dozenv

local bacon, leek and farmhouse cheddar croissant

Gingerbread Spiced Oatmeal Jars $3.95 each vc ¢

dried fruit, muesli

APPETIZERS
Braised Beef and Gorgonzola Cups $48.25

with port wine
25 pleces

Spiced Fig Jam Tart $43.00 v

honey mascarpone and walnut brittle
25 pleces

Winter Squash Falafel $32.50 vG |

Fresno chili harissa and kalamata olives
25 pleces

BUFFET SPECIAL

24.00 per person, 20-person minimum

Cogau Vin |G
braised chicken with local bacon, roasted garlic,
wild mushrooms

Stuffed Maple Roasted Winter Squash vG G
wild rice, winter greens, spiced orange glaze

Roasted Winter Vegetablesvc ¢

Spring Mix and Roasted Beet Salad vG .G
winter citrus, crispy parsnips, balsamic vinaigrette

House-made Dinner Rolls ve
served with butter

FF: farm to fork | |1G: made without gluten-containing ingredients | VG: vegan | V: vegetarian

®

BOXED I_UNCH SANDWICHES + WRAPS

Prices are per person unless otherwise noted

Roasted Turkey and Swiss $10.50 fr

Ferndale Market turkey, slow roasted tomato, parmesan

kale pesto, ciabatta bread

Roasted Portabella Mushroom Sandwich $10.50 ve

roasted red pepper peri-peri, mixed greens,
pickled red onion, focaccia bread

ENTREES

Prices are per person unless otherwise noted

Red Wine Braised Short Rib $30.00 .G Ff

parmesan polenta, roasted Open Hands Farm carrots,
parsnips

Sundried Tomato Farfalle Pasta $19.00 v

sautéed spinach and broccolini, torn basil,
white wine garlic cream sauce

ENTREE SALAD

Prices are per person unless otherwise noted

Shredded Kale Salad $10.75 vG G

shredded Brussels sprouts, shredded red cabbage,
roasted beets, radicchio, red wine Dijon vinaigrette

DESSERTS
Gingersnap Cookies $16.00 per dozen v

spiced icing
Peppermint Cocoa Brownies $4.50 each vG G

Sticky Toffee Bread Pudding $4.50 each v

QUESTIONS?

Please reach out to our catering team
for assistance: catering@carleton.edu
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